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East  of  Treasure  Island  and  West  of  the  World  of  Tomorrow — that's  the  general 
location  of  a  third  exposition  of  world-wide  interest  now  going  on  in  the  United 
States.    I'm  speaking  of  the  Seventh  World's  Poultry  Congress,  which  is  meeting  at 
Cleveland,  Ohio,   this  week.     From  over  60  countries — representatives  have  come  to 
this  Congress — to  attend  meetings  and  to  check-up  on  what's  "being  done  to  improve 
poultry  and  poultry  products. 

Today — the  notes  I  have  to  report  to  you  also  concern  poultry  improvement — 
but  poultry  improvement  from  the  kitchen  angle  only.     My  suggestions  are  for  making 
oven  the  "best  of  poultry  "better — "by  the  right  methods  of  cooking.     These  cooking 
helps  came  to  me — in  turn — from  the  Federal  Bureau  of  Home  Economics.     They  say  that- 
'll though  there  are  no  blanket  instructions  that  apply  to  all  poultry  cooking 
—there  are  a  few  fundamentals.     One  thing  to  keep  in  mind  is  that  like  all  meat — 
Poultry  is  a  protein  food.    High  temperatures  for  long  periods  of  time  sh rink  pro- 
teins and  make  them  tough.     For  that  reason — all  poultry  should  be  cooked  at  moderate 
^at  most  of  the  time. 

"Another  sound  poultry  cooking  maxim  is  'adapt  the  way  of  cooking  to  the  age 
of  the  "bird1.    A  plump  old  hen  can  never  compete  with  spring  chicken  in  the  frying 
Pan.   But  cooked  in  a  stewing  kettle  it  makes  topnotch  food  in  its  own  class — served 
Wlth  oodles  or  dumplings." 

So  much  for  the  general  suggestions.     Now  for  a  few  pointers  on  cooking  young 

birds. 
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"The  best  ways  to  cook  young  chickens-- or  any  other  young  "birds  are  "broiling — 
frying — or  roasting.     These  three  methods  of  cooking  have  several  important  things 
in  common,    First,  in  none  of  them  need  any  water  be  added.    And  second  the  lid  may 
be  left  off  the  pan  in  broiling — frying — and  roasting.     Since  you  add  no  water — 
there's  no  unnecessary  steam  formed  to  force  out  the  juices  of  the  meat.    By  leaving 
the  lid  off  the  pan  you  give  any  steam  that  does  form  from  moisture  present  in  the 
bird  itself  a  chance  to  go  off  into  the  air.  " 

But  while  you  want  as  little  ste am  as  possible  when  you  cook  young  birds — 
you'll  want  plenty  of  well-flavored  fat.    That's  because  the  meat  of  most  young 
birds— with  the  exception  of  geese  and  ducks- — is  likely  to  be  lean.     It  may  dry  out 
more  if  you  do  not  add  fat  during  the  cooking. 

For  instance,  when  you  broil  chicken — first  coat  the  pieces  with  melted  fat. 
Then  sprinkle  with  salt  and  pepper.    As  the  chicken  broils — baste  it  from  time  to 
time  with  pan  drippings  or  other  melted  fat.    And — when  you  serve  the  chicken  hot  off 
the  grid — pour  the  pan  drippings  over  it — to  blend  in  with  the  rich  juices  in  the 
meat  itself. 

If,  on  the  other  hand,  the  bird  you  have  to  cook  has  left  its  younger  days 
fell  "behind — here  are  some  pointers  that  may  help. 

"Many  a  good  manager  makes  a  virtue  of  necessity  when  she  cooks  an  older  bird. 
She  cooks  a  fowl  long  and  slowly.    And  as  carefully  as  she  keeps  from  steaming  a 
young  bird — she  tries  to  get  all  the  steam  possible  circulating  around  an  older  bird. 
So  she  puts  a  lid  on  the  kettle  and  adds  water. 

"This  steam  helps  to  soften  the  tough  connective  tissue  in  a  fowl.  Naturally 
more  of  the  good  chicken  flavor  and  juices  escape  from  the  meat  this  way  into  the 
cooking  water.      But  you  won't  lose  any  of  it  if  you  use  the  broth  for  good  chicken 
gravy, 

"TChen  you're  getting  chicken  ready  for  the  stewing  or  steaming  kettle — it's 
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best  not  to  disjoint  it.    For  that  makes  more  cut  surface  and  gives  the  flavor  and 

juices  more  chance  to  escape  into  thj  water.     Instead,  place  the  chicken  whole  on  a 

rack  in  a  kettle . 

'!Then— to  stew  the  chicken — fill  gie  kettle  ^bout  half  full  of  water.  Partly 
cover  the  pan — and  keep  the  water  simmering— instead  of  letting  it  come  to  a  "boil. 

"To  steam  the  chicken — pour  in  only  enough  water  to  come  up  to  the  rack  under 
the  chicken.    Keep  this  water  "boiling  and  add  more  as  it  "boils  away. 

"In  either  case — whether  you  stew  the  chicken  or  steam  it — let  the  "bird  cool — 
breast  down — in  its  own  "broth.    But  do  this  cooling  in  a  cold  place  "because  warm 
chicken  "broth  spoils  easily.     Don't  take  any  chance  on  hot  summer  days  when  you're 
cooking  and  cooling  the  chicken  for  salad  and  sandwiches. 

Which  reminds  me — these  aren't  the  only  two  ways  to  using  a  steamed  fowl.  If 
you  like  it  hot — there  are  chicken  shortcakes  you  can  make  "by  filling  hot  "biscuits 
vith  savory  creamed  chicken.    Another  hot  dish  is  curried  chicken  served  over  flaky 
rice.    And  still  another  that  your  family  will  like  is  chicken  and  spaghetti  scallop 
-topped  with  "buttered  crumbs  and  browned  in  the  oven." 

And  here  are  two  suggestions  if  you  like  your  chicken  cold  on  these  hot  days. 

Try  jellied  chicken  aspic — served  on  a  "bed  of  watercress  or  lettuce.     Or  make 
chicken  salad — "by  combining  diced  chicken  with  hard-cooked  eggs  and  crisp  celery. 
^n<l  again,  I'm  going  to  repeat  that  warning — about  keeping  cooked  chicken  cold  to 
Prevent  food  poisoning.    Many  of  the  stomach  aches  after  picnics  can  be  traced  back 
to  food  that  stood  around  in  a  warm  place  and  invited  the  spoilage  bacteria  to  get 

Cook  the  chicken  only  a  short  time  before  you  mix  it  with  other  ingredients. 
n<l  keep  the  aspic  and  chicken  salad  cold — and  serve  them  soon  after  they're  made. 

"ell,  I  could  go  on  for  a  long  time — just  talking  about  cooking  chicken  and 

liferent  ways  to  use  it.    But  that's  all  the  time  I  have  for  poultry  cooking 
suggestions  today. 

*  *    *  * 


